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AID COTTON GROWERS|. ..

Great Economic Importance of
Grading Product.

United States Department of Agricul.
ture Loans Sets of Official Stand-
ards to County Agents for
Use of Planters.
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urids of the United States in the hands |
of county agents in the cotton produe- |
ing regions. Herctofore, sets of the |
cotton standards have been furnished
chiefly to cotton exchaunges where they
are used in Uie lorger marketing opera-
tions. The use of the standards in in-
dividunl marketing by farmers s of
marked economic mdvantage, however,
and the present step Is being taken
by the department in the hope of ex-
tending this practice,
forms, county agents must give satis-
factory assurances thut they will keep
the sets in n place ascvessible to cotton |
growers, In the care of a competent |
custodian whe does not profit direcuy
from trading in cotton. |

More than sixty seis of the practical
forms of the standards already have
been shipped to county ngents. It is
expected that more than 108 will scon
be placed In this way. Each set of the
practical forms consists of the nine
grades of white cotton. The sets re-
onin the property of the United States |
grvernment.

In armnging for the Keeping of the
standards In the countles the office of
markets and rural organization has
approved such ngencies ns banks, |
chambers of commerce, boards of
trade, stores whose proprietors do po
trade in cotton, ete.

The official cotton standards of the
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sire of the cotton specialists of the
Jdepartment of agriculture that the
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To secure the ' SAVE STEPS IN CULTIVATING

Encugh Labor Wasted in One Season
to Buy Two-Horse Cultivator—
Matter Is Easy to Figure.

“The man
who walks across the fichds four times
or even two times to cuitivate each |
row of corn or cotton. wastes enough
labar in one season, If he has a crog
of any size, to pay for a two-horse cul- |
tivator.” If you doubt this _-atltn-lm-nl{
just take an hour off and figure it out |
with your pencil and paper,

RENEW OLD STRAWBERRY BED

Mow Foliage, Rake or Burn It Of—
Hoe or Plow All but Narrow
Strip for Plants.

Professor Mpssey =ays

The old strawberry bed may be re
newed by mowing the foliage, raking It
off or burning it quickly on the bed
then hoeing out or plowing all bat »
strip about one foot wide, and letting
the new plants take the space.
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Hot Shrimpe.—Let the shrimps soak
in bee water, dry and clean them, bat-
ter a baking dish and put in a layer !
pre nade with creams, then |
a layer of shr salt and pepper: |
until the dish Is full, cover the
top with sauce, sprinkle with buttered |
Tumbs an<d hrown in the oven, |

Cla chowider s another cold eve.
ning Jdish that touches the spot. Use
a enn of clams, added the last 15 min-
utes hot soup. Fry n slice of
salt pork. ent in diee; add an onjon
wr twao, n sliced potatoes and water
and eook them until tender;
then . the ciams and crackers,
allowing the clams to cook without be-

Ty,
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Clam Fritters.—BEeat the yolks of
two eggs, aidd salt and pepper, a table-
each of butter and lemon
fulee, Deat It up well nnd let stand
two hours, Then add chopped clams
sn that it will be a thick drop batter ;
fry two or three at a thoe to avoeld
eoollag the fat. Drain on paper lu the
oven.

Crub meat added to rich white sagce
ol served on toast makes a nice
tancheon dish. Crab meat and chopped
hard-cooked eges makes a nlce sand-
wich Alling.

Little oyster crabs are dellcions
served as an entree or for luncheon as
u more substantial dish. Wash and dry
them, dip each in milk and seasoned
flour and fry lo hot fat. Lay on a pa-
per dolly and surround with lemon
and parsley.
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Wild Ducks With Turnips.—Cut up
the bird lu peat pleces for serving.
Sliee one Inrge onbon amd obe earrol.
Melt four tnblespoonfuls of drippings
of bulter In a spucepan amd put in
the duck and vesetnbles: cook until
nleely browned. Strain off the fat,
add n cupful of stock and one bay leaf,
the oven and cook for
hour. Peel eight tarnlps, cut four of
them  Inte quarters and fry  them
brown In hot butter;: put them with
Baoll the
otler turnip= In salted water until
soft, then rub them through a sieve:
pat them in & savcepan with ane table-
spoonful of butter and season to taste
with salt and pepper, stir in four ta-
hespoonfuls of hot cream and heat
agnin. Take up the duek, dish it on
the hot mashed turnips and arrange
the fried quarters around it. Strain
the liquor from the dock, remove the
fat, and thicken with a teaspoonfos
of flour. Pour it over the duck and
serve, or serve the suuce separately.
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Hot Pot—Thix s a goml way to
serve a cheap cut of lamh, Cut pieces
of lamb taken from the neck or shoul-
der In convenlent sized pleces for sery-
ing. Roll each plece in seasoned four
and lay in o dish; add sulicient pota-
toes, minced onlon, In layers; fill the
dish with stock, having the potatoes
on top. Bake in a slow oven for three
hours, adding more lquid from time
to thme as
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NEWEST AND BIGGEST FRENCH GUNS
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“PRINCE OF PILOTS™

Nungesser of the French army avia-
ton corps and known as the “Prince of

Pliots.” He has the distinetion of hav-
Ing won all the military mednls. He
bas been wounded many times. At
the beginning of the war, Nungesser
was a eavalryman. As such he was
poowmoted for distingui=hed service,
but refused to accept the promotion,
saying thet Be wished to learn fiying.
He entered the fiying corps, and with-
In three months had taken part in 33
pombarding expeditions,

What Did He Sing?

An Indinnapolis aentist, who in ad-
dition to the asccomplishment of drill-
Ing molars, ean sing in a fine tenor
volee, hus a brother-in-dlaw who s an
undertnker. When the undertaker
getz up against it for soloists to sing
ot funernls he asks bhis dentist reiative
to heip him out. This he did recent-
Iy when a bartetuler was to be buried.

“What shall 1 sing?" nsked the den-
tist.

“The family says elther one of two
eongs will do,” sald the undertaker.
“You can have your chulce between
Cressing the Bar' and ‘I've Reached
the Land of Corn and Wine," ™
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NOBILITY DOING FIELD HOSPITAL WORK
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IN FRANCE

Everyone of these guns represents n soldier dead, wounded or eaptured,
Most pletures of stacked guns ropresent them as being on the night before the

battle,

These guns are after the battle.

They have been picked op on the

bloaly field In a drive oo the western front.
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POSTSCRIPTS

Russellville, Ark. is enforeing Sun-
day Inws so rigidly that even telephen-
ing on that day Is prohibited,

Chinese =hip egss long distances In
good conditicn by coating them with
a paste made of sea salt, vegetnble
ashes and water,

N e el

Pith of sunflower stalks, which Is
about ten times lighter than cork, Is
extensively wsed in Russian fesaving
npparatns,

Fuel suving 18 the purpose of 4 re-
cently patented ring to be placed
arotid the burner of o gas or oil stove
to proteet its fame from draughits and

concentrate its heat,
& Feo mabhson le ba low miaes o8 =




